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Sooklet available to food editors

BASIC ¥ISE COCKERY B0OLIET FOVW AVAILAZLIS

Fish in the round, butterfly fillets, sticks, or pan~dressed,.. Zow you
purchase figh determines hov you will prepsre it. Just as importent, too, is the
question of vhether your fish is fat or lean; lean fish need special brsting if they
are to be broiled or baked successfully.

Cooking fish in a variety of teasty end attractive vays sdds interest and zest
to meals, The know-how of fish cookery, however, takes time to learn—-unless you
have a 3ood teacher. An outstending eid in leerning the secrets of good fich
preparstion is the Fish and Wildlife Service publicstion 3agic Figh Cookery, which
is s0ld by the Superintendent of Documents, Govermmeant Printing Office, Washington

25, D. C., for 20 cents,

Basic Fish Cookery is attractively illustrated, sné explains the art of buying
nd dressing fish, as well as including 17 bdasic recipes for cooling end preparing
all types of fish meals., Well~iritten, comprehensive and authoritative, the booklet
makes fish cookery a pleasure.

One of the FVS recines in the new booltlev is:
BROILID STZAKS OF FILILSTS

2 povnds fillets or stesks

1 teaspoon salt

1/8 teaspoon pepper

4 toslespoons butter or other fat, melted

Cut fish into serving-size portions. Sprinkle both sides with
selt ond pevper, Place fish on a preheated greased broiler pon about
2 inches from the Leat, sitin side up, 1f skin hos not been removed
from £illets, =2Brush fish with melted fat. 3roil for 5 to & minutes
or until slightly drowmn, baste vith melted fat, and turn carefully,
Brush other side with melted fat end cook 5 to & minutes or until fish
flakes easily when tested with a fork. DRemove corefully to a hot
platter, gernish, :(nd serve immediately plain or with a ssuce, Serves

6.
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